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INSPECTION| REN| TYPEJGRADE INSPECTION DAT| ESTI&ISH ENT NAME
IReguIar \/ / i l %KEW
|Follow-up TIME IN TIME CUT PER&I}OLUER
IComplalnl v RA&B 9/ tk &7{ / ’Né >
IInvesthation ANM&%\IO LOCﬂ (Addres
[ [ 10" Vayen  Canog ( bevaap
STABLISHMENT TYPE AREA ELEPH NE No. of Risk F Factorllnlervantian Violations RIS%TEGORY
No. of Repeat Risk Factor/Intervention Violations
FOODBORNE ILLNESS RISK FAC_TORS AND PUBLIC HEALTH INTERVENTIONS
Circle designated compliance (IN, OUT, N/O, N/A) for each numbered item. Mark "X" in appropriate box for COS and/or R.
IN = In compliance OUT = Not in compliance N/O = Not observed N/A = Not applicable COS Cormected on-site during inspection R = Repeat violation  PTS = Demerit points
lEomplianca Status = T Enmpllanca Status - cO T J
Supervision ~_— Potentially Hazardous Food (1CS Food)
1 T Person in charge present, demonstrates 6 Proper cooking time and temperatures 3]
knowledg. and performance dutles Proper reheating procedures for hat holding 5]
— Employee Heaith Proper cooling time and temperature [
2{Jw/ our |Management awareness; policy presant 5] Proper hot holding temperatures - 6
3 INYouT |Proper use of reporting, restriction & exclusion 6 IN_JOUT N/A Pmoper cold holding temperatures [+]
e Good Hygienic Practices 21 | IET /NIA) NO|Proper date marking and disposiiion B
4 @ OUT N& NO :’mper eating, tasting, drinking, beteinut, or Consumer Advisory
obacco use
5(]in) our Nia NO [No discharge from eyes, nose, and mouth
= _Preventing Contamination by Hands 22 | o e 0vEsly Provicec et 6
undercooked foods
6 ([inj our nA N0 [Hands clean and properly washed 6 2 3 _
7 @ ouT N o |NO bare hand contact with ready-to-eat foads or 6 = Highly Suscaptible Populations
approved altamate mathod properly followed 23 I out Wa Pasteurized Foods used; prohibited foods not &
Adequata handwashing facilitles supplied & offered
8 out 6 = —
accessibie _ Chemical
Approved Source
IN OUF g
E |F o0 Db aine ditord approved source 3 24 Food additives: approved and properly used 6
10 iIN out N!A(Nug)|Food received at proper temperature 6 2 uT Toxic substances properly identified, stored, 6
1¥|n)out = |Food in good condition, safe, and unadulterated 6 _ |used .
1 2‘|ﬁ i .mo Required records available: shellstock tags, 6 Conformanca with Approved Procedures
rasite destruction 26 | ou@ Compllance with variance, speciallzed 6
Brotection from Contamination process, and HACCP plan
:3 N )g Ll m.q |F°°d Sepsratediandiieiacied 6 Risk factors are improper practices or procedures identified as the most
| LTI [Food contact surfaces: cleaned & sanitized 6 prevalent contributing factors of foodborne illness or injury. Public Health
154iNNouT |Proper disposition of retumad, previously 6 interventions are control measures to prevent foodborme Illness or Injury
» rved ditloned, and unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preveniative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark “X" in box: f numbered item is not in compliance andior if COS andior R. cos =Comected on-site during inspection R =Repeat viclation  PTS =Demerit points
jCompllance Status Eomp"anca Stalus _
Safo Food and Water Proper Use of Utenslls
27 Pasteurized aggs used where required 40 In-use utensils: properly stored 1
Utensis, equipment and linens: properly stored, dried,
28 Water and Ice from approved source 2 41 handled 1
29 Variance obtained for specialized processing methods 1 42 Single-use/single-service articles: properly stored, used 1
Food Temperature Control 43 Gloves used propery 1
30 Proper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vending
temperature control 44 Food and nonfood-contact surfaces cleanable, properly 1
3 |Plant food proparly cooked for kot helding 1 designed, construcied, and used
a2 Approved thawing methads used 1 45 VWarewashing facilities: installed, maintained, used; test 1
sirips
33 Thermometer provided and accurale 1 46 Nonfood-contact surfaces clean == 1
Food Identification Physical Facilities
34 | [Food properly labsled; ariginal container TN 47 Hot & cold waler available, adequate pressure 2
Pravention of Food Contamination 48 Plumbing installed; proper backflow devices 2
35 [insects, mdents, and anlmals not present 2 49 Sewage and wastewater properly disposed 2
36 |C'unl:mlnation pevsasdduingiccl pRparslonssiorage & 1 50 Toilet faciites: properly constructed, supplied, & cleaned 2
a7 Personal cleanliness 1 51 Garbage/refuse properly disposed; facilitles maintained 2
38 Wiping cloths: properly used and stored 1 52 Physical facilities installed, maintained, and clean % 4
39 Washing fruils and vegetables 1 53 Adequate ventilation and lighling; designated areas use

|! have read and understand the above violation(s), ang4am aware of the corrective measures that shall be taken. =
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ESTABLISHMENT NAME LOCA]‘ION (Address)
Gl Pr¥er/ HYEN CHANDO , DEpero

%PIEC('E;)N :JA-[I:(Eﬂ SATIWE@A%&%. PERMIT HOLDER y ]l\b

TEMPERATURE OBSERVATIONS

Htem/Location Temperature (° F) ltem/l.ocation Temperature (° F)

CEN SO0 [AF

ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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inspection today, the items listed above identify violations which shall ba corrected by the date specified by the l.-)eparlmem. Failure to comply may result in

Based an tha
‘furlhor regulatory actions. If seeking to appeal the rasult of this inspection, a wrlttun request for hearing must be submitted to the Director before the indicated correction

Person in Charge (Print and é-gﬁ N mM ; ﬂ !Q / D“"’g / ) l// ) l/

e

Lwﬁ%wm@gmm T/ RaoN MTorew SR T ghb
| ! Y
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